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ASIAN ENERGY SOUP 
AND METHOD THEREFOR 



BACKGROUND OF THE INVENTION 

1 . Field of the Invention : 

This invention relates to food products and, more 
10 specifically, to a new soup which contains natural Chinese herbs 
which is healthy for one's diet and further helps to increase one's 
energy level upon consumption. 



2 . Description of the Prior Art : 

15 Presently, more and more people seem to be in the health 

fitness craze. People are trying to exercise more regularly and 
eat healthier diets in order to stay in shape and live longer. To 
this end, people are also taking more vitamin supplements and 
ingesting naturally occurring herbs for medical reasons and also as 

20 a way to maintain a healthy diet and to increase one's energy 
level. Unfortunately, most vitamin supplements and naturally 
occurring herbs are not very pleasant to ingest as most do not 
appeal to the consumer's taste buds. Thus, many people do not like 
taking these items even though they are good for one's health. 

25 Therefore, a need existed to provide a healthy and good 

tasting food product. The healthy and good tasting food product 
would be a soup based product. The soup based product would 
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increase the energy level of 
increase the energy level of 
herbs . 
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the user. The soup based would 
the user by using natural Chinese 



5 SUMMARY OF THE INVENTION 

In accordance with one embodiment of the present 
invention, it is an object of the present invention to provide a 
new healthy and good tasting food product. 

It is another object of the present invention to provide 
10 a healthy and good tasting food product that increase the energy 
level of the user. 

It is still another object of the present invention to 
provide a healthy and good tasting food product that increase the 
energy level of the user by using natural Chinese herbs. 

15 

BRIEF DESCRIPTION OF THE PREFERRED EMBODIMENTS 

In accordance with one embodiment of the present 
invention a soup which contains natural herbs which is healthy for 
a consumer's diet and further helps to increase the consumer's 

20 energy level is disclosed. The soup has a meat product in a range 
of from about 45% to about 49% by volume of total composition which 
provides flavoring and protein to the soup. A liquid in a range of 
from about 45% to about 49% by volume of total composition is 
combined with the meat product to separate and dilute the meat 

25 product. Spices in a range of from about 1% to about 3^ by volume 
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or total composition are added to provide flavoring to the soup. 
Chinese herbs in a range from about 1% to about 7- by volume of 
total composition are also added for providing additional flavoring 
to the soup and for increasing an energy level and muscle strength 
5 of the consumer. 

In accordance with another embodiment of the present 
invention a method of making a soup which contains natural herbs 
which is healthy for a consumer' s diet and further helps to 
increase the consumer's energy level is disclosed. The method 

10 comprises the steps of: providing a meat product in a range of from 
about 45% to about 49% by volume of total composition which 
provides flavoring and protein to the soup; providing a liquid in 
a range of from about 45% to about 49? by volume of total 
composition to separate and dilute the meat product; providing 

15 spices in a range of from about 1% to about 3% by volume of total 
composition to provide flavoring to the soup; and providing Chinese 
herbs in a range from about 1% to about 7% by volume of total 
composition for providing additional flavoring to the soup and for 
increasing an energy level and muscle strength of the consumer. 

20 The foregoing and other objects, features, and advantages 

of the invention will be apparent from the following, more 
particular, description of the preferred embodiments of the 
invention, as illustrated in the accompanying drawing. 
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DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENT 

A soup product which is healthy and increases one energy- 
level is disclosed. The soup is made mostly of water- and meat 
products. But the soup contains natural Chinese herbs which are 
5 good for one's diet and also increases the energy level of the 
consumer . 

The soup is more of a meat broth. The soup contains 
approximately 45% to about 49% by volume of a meat product. The 
meat product is used to provide flavoring and to provide a source 

10 of protein. The meat product may be any type of meat such as beef, 
chicken, pork, turkey, or the like. The choice of meat is based on 
the particular taste of the consumer and is not limited to those 
mentioned above. The meat product should be a lean type of meat 
product with the excess fat removed in order to increase the health 

15 benefits of the soup product. 

The meat product is diluted with a liquid product. The 
amount of the liquid product is approximately 45^: to about 49- by 
volume. In order to increase the health benefits of the soup 
product, the liquid product is generally water since water will not 

20 add any calories or fat to the soup. However, other liquid 
products may be used to dilute the meat product. For example, a 
broth may be used. Broths such as chicken broth, beef broth, or 
vegetable broth may be used instead of water. These broths tend to 
add additional flavor to the soup product while having minimal 

25 impact on the healthiness of the soup product. 
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In order to provide additional flavoring to the soup 
product, a plurality of flavor spices are added to the meat and 
water mixture. Any type of spice may be used. The type of spices 
that are added depend on the particular taste of the consumer. The 
5 amount of spices that are added is approximately 1% to about 3% by 
volume. Some of the spices that may be added include sugar, salt, 
black pepper, ginger powder, and other types of flavor spices. 
Some of the flavor spices may include anise, cinnamon, garlic 
powder, and the like. In accordance with one embodiment of the 

10. present invention, sugar was added in the amount of approximately 
.005% by volume. The salt and black pepper combination was added 
in an amount approximately .01% by volume. The ginger powder was 
added in the amount of approximately .005% by volume. The flavor 
' spices added were approximately .001% to about .002% by volume 

15 based on the particular taste of the consumer. 

A plurality of different Chinese herbs are added to the 
soup product. The herbs, while adding additional flavoring, help 
to increase the energy level and muscle strength of the consumer. 
The amount of Chinese herbs added is approximately 1% to about 7% 

20 by volume. Many different Chinese herbs may be added. However, 
the following Chinese herbs have been found to be extremely 
beneficial in increasing the energy level and muscle strength of 
the consumer, especially older individuals. The Chinese herbs 
include (all are spelled phonetically) : yung folk yit, yuk 

25 thoungzone, onkcrue, fonong, puuckay, geedo, fudo, guan kang, 
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langie, lucdo' r.ane, kao ly tim, and own chong. The amount of each 
of the above mentioned may very based on the taste ana needs of the 
consumer. In accordance with one embodiment of the present 
invention, the Chinese herbs were added in the following amounts: 
5 yung folk yit approximately .05% by volume, yuk thoungzone 
approximately .05%. by volume, onkcrue approximately .004% by 
volume, fonong approximately .05% by volume, puuckay approximately 
.05% by volume, geedo approximately .04% by volume, fudo 
approximately .04% by volume, guan kang approximately .04% by 

10. volume, langie approximately .05% by volume, lucdo' nane 
approximately .05% by volume, kao ly tim approximately .005^ by 
volume, and own chong approximately .005% by volume. 

The soup product may further include a small amount of 
liquor. The liquor will have three main benefits. First, the 

15 alcohol in the liquor will provide a health benefit. Studies have 
shown that small amounts of liquor each day may aid in thinning the 
blood and help in preventing heart attacks. Second, the small 
amount of liquor will provide additional flavor to the soup. The 
small amount of liquor will also provide an energy boost to the 

20 consumer. The amount of liquor added is enough to provide an 
energy boost to the consumer but is small enough not to impair the 
individual. The amount of liquor added is approximately 0% to 2* 
by volume. The liquor added could be any type. Like the above 
ingredients, the liquor added is based on the taste of the 

2 5 consumer. In accordance with one embodiment of the present 
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invention, bourbon was added in an amount approximately .005^ by 
volume . 

While the invention has been particularly shown and 
described with reference to preferred embodiments thereof, it will 
5 be understood by those skilled in the art that the foregoing and 
other changes in form and details may be made therein without 
departing from the spirit and scope of the invention. 
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WHAT IS CLAIMED IS: 

1. A soup which contains natural herbs which is heal thy 
for a consumer's diet and further helps to increase the consumer's 
energy level comprising, in combination: 

a meat product in a range of from about 45% to about 49% 
by volume of total composition which provides flavoring and protein 
to the soup; 

a liquid in a range of from about 45% to about 49% by 
volume of total composition which is used to separate and dilute 
the meat product; 

spices in a range of from about 1% to about 3% by volume 
of total composition which is used to provide flavoring to the 
soup; and 

Chinese herbs in a range from about 1% to about 7% by 
volume of total composition for adding additional flavoring to the 
soup and for increasing an energy level and muscle strength of the 
consumer . 

2. A soup which contains natural herbs in accordance 
with Claim 1 further comprising a liquor in a range from about 0* 
to about 2% by volume of total composition for providing a health 
benefit by aiding in thinning blood of the consumer, for providing 
added flavor to the soup, and for providing an energy boost to the 
consume r . 
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3. A soup which contains natural herbs in accordance 
with Claim 1 wherein the meat product is selected trom the group 
consisting of beef, chicken, pork, turkey, ana combinations 
thereof . 

4. A soup which contains natural herbs in accordance 
with Claim 1 wherein the liquid is water. 

5. A soup which contains natural herbs in accordance 
with Claim 1 wherein the liquid is a broth. 

6. A soup which contains natural herbs in accordance 
with Claim 1 wherein the liquid is a broth selected from the group 
consisting of chicken broth, beef broth, vegetable broth, and 
combinations thereof. 

7. A soup which contains natural herbs in accordance 
with Claim 1 wherein the spices are selected from the group 
consisting of sugar, salt, black pepper, ginger powder, flavor 
spices, and combinations thereof. 

8. A soup which contains natural herbs in accordance 
with Claim 7 wherein the flavor spices are selected from the group 
consisting of anise, cinnamon, garlic powder, and combinations 
thereof. 
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9. A soup which contains natural herbs in accordance 
with Claim 1 wherein the spices comprise: 

sugar in an amount of approximately .005-; by volume of 
total composition; 

salt in an amount of approximately .003-- by volume of 
total composition; 

black pepper in an amount of approximately . 005i by 
volume of total composition; 

ginger powder in an amount of approximately .005'?; by 
volume of total composition; and 

flavor spices in an amount of approximately .001* by 
volume of total composition. 

10. A soup which contains natural herbs in accordance 
with Claim 9 wherein the flavor spices comprise anise, cinnarr.on, 
garlic powder in approximately equal percentages by volume of total 
composition . 
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11. A soup which contains natural herbs in accordance 



with Claim 1 wherein the Chinese herbs are selected from the group 
consisting of (all are spelled phonet ica 1 1 y ) yung folk yit, yuk 
thoungzone, onkcrue, fongong, puuckay, geedo, fudo, guan kang, 
langie, lucdo,nane, kao ly tim, own chong, and combinations 
thereo f . 
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12. A soup which contains natural herbs in accordance 
with Claim 1 wherein the Chinese herbs comprises: 

yung folk yit in an amount of approximately .05^ by 
volume of total composition; 

yuk thoungzone in an amount of approximately . 0 5 '1 by 
volume of total composition; 

onkcrue in an amount of approximately .004% by volume of 
total composition; 

fongong in an amount of approximately .05-: by volume of 
total composition; 

puuekay in an amount of approximately .05% by volume of 
total composition; 

geedo in an amount of approximately .04% by volume of 
total composition; 

fudo in an amount of approximately .04% by volume of 
total composition; 

guan kang in an amount of approximately .04% by volume of 
total composition; 

langie in an amount of approximately .05^ by volume of 
total compostion; 

lucdo'nane in an amount of approximately .05% by volume 
of total composition; 

kao ly tim in an amount of approximately . 005 s : by volume 
of total composition, and 

own chong in an amount of approximately .005 :; - by volume 
of total composition. 
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13. A soup which contains natural herbs 
with Claim 2 wherein the liquor is bourbon. 

14. A method of making a soup which contains natural 
herbs which is healthy for a consumer's diet and further helps to 
increase the consumer's energy level comprising the steps of: 

providing a meat product in a range of from about 4 5% to 
about 49% by volume of total composition which provides flavoring 
and protein to the soup; 

providrng a liquid in a range of from about 4 5"= ; . to about 
49% by volume of total composition which is used to separate and 
dilute the meat product; 

providing spices in a range of from about 1% to about 3% 
by volume of total composition which is used to provide flavoring 
to the soup; and 

providing Chinese herbs in a range from about 1% to about 
7% by volume of total composition for adding additional flavoring 
to the soup and for increasing an energy level and muscle strength 
of the consumer. 

15. The method of Claim 14 further comprising the step 
of providing liquor in a range from about 0^ to about 2 % . by volume 
of total composition for providing a health benefit by aiding in 
thinning blood of the consumer, for providing added flavor to the 
soup, and for providing an energy boost to the consumer. 
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16. The met: ho a of Claim 14 wherein the meat product is 
selected from the group consisting of beef, chicken, pork, turkey, 
and combinations thereof. 

17. The method of Claim 14 wherein the liquid is water. 

18. The method of Claim 14 wherein the liquid is a 

broth. 

19. The method of Claim 18 wherein the broth is selected 
from the group consisting of chicken broth, beef broth, vegetable 
broth, and combinations thereof. 

20. The method of Claim 14 wherein the spices are 
selected from the group consisting of sugar, salt, black pepper, 
ginger powder, flavor spices, and combinations thereof. 

21. The method of Claim 20 wherein the flavor spices are 
selected from the group consisting of anise, cinnamon, garlic 
powder, and combinations thereof. 
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22. The method of Claim 14 wherein the step of prcv idir.g 
spices further comprises the steps of: 

providing sugar in an amount of approximately .005% by 
volume of total composition; 

providing salt in an amount of approximately .003- by 
volume of total composition; 

providing black pepper in an amount of approximately 
.005% by volume of total composition; 

providing ginger powder in an amount of approximately 
.005^ by volume of total composition; and 

providing flavor spices in an amount of approximately 
.001% by volume of total composition. 

23. The method of Claim 22 wherein the step of providing 
flavor spices further comprises the step of providing anise, 
cinnamon, garlic powder in approximately equal percentages by 
volume of total composition. 
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2 4. The me t hod of C T a im 14 wherein the Chinese herbs a r e 
selected from the group consisting of (all are spelled 
phonetically) yung folk yit, yuk thoungzone, onkcrue, fongong, 
puuckay, geedo, fudo, guan kang, langie, iucdo, nane, kao ly tim, 
own chong, and combinations thereof. 
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25. The method of Claim 14 wherein the steo cf orovidir.a 

Chinese herbs further comprises the steps of: 

providing yung folk yit in an amount of approximately 
.05-- by volume of total composition; 

providing yuk thoungzone in an amount of approximately 

.05-? by volume of total compositions- 
providing onkcrue in an amount of approximately .004 % by 

volume of total composition; 

providing fongong in an amount of approximately .05" by 

volume of total compositions- 
providing puuckay in an amount of approximately .05% by 

volume of total composition; 

providing geedc in an amount of approximately .04% by 

volume of total composition; 

providing fudo in an amount of approximately .04% by 

volume of total composition; 

providing guar, kang in an amount of approximately .04% by 

volume of total compositions- 
providing langie in an amount of approximately .05% by 

volume of total compost ions- 
providing lucdc'nane in an amount of approximately .05'-> 

by volume of total compositions- 
providing kao ly tim in an amount of approximately . 00 5 :: 

by volume of total composition, and 

providing own chong in an amount of approximately .005- 

by volume of total composition. 
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